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S E R V I N G  U T E N S I L S

$2.00 per person for disposable plate, plastic 
ware, and napkin

$3.00 per large disposable serving utensil

______________________________

D E L I V E R Y  F E E

10% of order total – there may be an additional 
fee due to location

No equipment or service included

______________________________

D E L I V E R Y,  S E T  U P

&  C L E A N  U P

Fee based on size of order and the location of 
event.  Includes equipment, set up and break 
down service

______________________________

F U L L  S E R V I C E

1 catering attendant is recommended per every 
25 people

Fee based on services requested, size of order, 
number of guests and the location of the event

C A T E R I N G  M E N U

To schedule a catering 
or for more information

CONTACT:
Elizabeth Mardeda

972-661-9380
e.mardeda@kennysfood.com
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A P P E T I Z E R S
Garlic Bread	 20 half pan  |  40 full pan

Garlic Cheese Bread	 25 half pan  |  50 full pan

Bruschetta, tomatoes, fresh basil, kalamata olives, 
roasted garlic, balsamic vinegar

  35 half pan  |  70 full pan

Prosciutto Wrapped Fried Mozzarella,  
marsala wine sauce, red sauce

 40 half pan  |  80 full pan

Kenny’s “Midnight” Meatballs, mozzarella,  
red sauce 40 half pan  |  80 full pan

Crab Stuffed Mushrooms, bell pepper, bacon, 
parmesan breadcrumbs, lemon butter caper sauce

50 half pan  |  100 full pan

S A L A D S
45 half pan  |  90 full pan

Caesar, shaved parmesan, croutons

House, romaine, tomatoes, red onion, cucumber, 
pepperoni, grated parmesan Italian dressing

Blue Cheese, iceberg, crisp bacon, blue cheese 
crumbles, tomato, onions, blue cheese dressing

Italian Chopped, red onions, cherry tomatoes, 
artichoke hearts, salami, hearts of palm, provolone 
cheese, pepperoni, sun dried tomatoes and  
Italian dressing

Greek, romaine, kalamata olives, feta, red onion, 
cucumber, cherry tomatoes, pepperoncini,  
Greek dressing

70 half pan  |  140 full pan

Tomato & Mozzarella, basil pesto, balsamic 
reduction

E N T R E E S
100 half pan  |  200 full pan

Joey’s Bolognese, classic meat sauce, bowtie 
pasta, shaved parmesan

Spaghetti & Meatballs, 1 meatball per person

Sausage & Peppers, ziti

Fettuccine Alfredo

Cheese Ravioli, red sauce, alfredo sauce, pink 
sauce, or pesto cream sauce

140 half pan  |  280 full pan

Eggplant Parmigiana, mozzarella, red sauce over 
spaghetti

Gnocchi Asiago, artichokes, mushrooms, 
marinated tomatoes, basil pesto, chicken

Chicken Parmigiana, mozzarella, red sauce over 
spaghetti

Chicken Marsala, sautéed mushrooms, marsala 
wine sauce over spaghetti

Chicken Picatta, white wine, lemon butter caper 
sauce over spaghetti

Baked Ziti, meatballs, sausage, ricotta, mozzarella, 
red sauce & alfredo sauce

140 half pan  |  280 full pan

Mushroom Ravioli, ham, smoked gouda cream 
sauce, truffle oil

Meat Lasagna, ground beef, ricotta, parmesan 
and mozzarella cheese, red sauce 

Veggie Lasagna, zucchini, yellow squash, fresh 
spinach, ricotta, parmesan, and mozzarella 
cheese with your choice of red sauce or alfredo

175 half pan  |  350 full pan

Salmon, artichoke hearts, tomatoes, mushrooms, 
lemon butter, spaghetti

Shrimp Florentine, pine nuts, mushrooms, 
spinach, lemon butter, angel hair

Sicilian Shrimp, spicy parmesan cream, roasted 
tomato, fresh spinach, mushroom

S I D E S

45 half pan  |  90 full pan

Broccolini  |   Green Beans

Mixed Vegetables  |   Brussel Sprouts

D E S S E R T S
Mini Cheesecake Bites, mixed flavors

1.00 each  |  60.00 per tray

Mini Cannoli  2.50 each

Whole Tiramisu (serves 16)  80.00

CATERING PACKAGES
HALF PAN: Serves approximately 10 people 
FULL PAN: Serves approximately 20 people

WHOLE WHEAT OR GLUTEN FREE 

PASTA OPTIONS AVAILABLE

specialty appetizers available for events


